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In freezing vegetables, fruits and the like it is 
often necessary to subject the products to be 
frozen to a Special treatment before freezing, in 
which one of the most important steps consists 
in blanching the goods in order to destroy in 
jurious enzymes. This blanching process usually 
takes place in water or steam of about 100° C., 
whereafter the goods should be cooled as quickly 
as possible. The cooling usually is effected 
either in a cold air blast or in running water. 
However, in the cooling methods used up to the 
present time it has been found that the presence 
of air at the higher temperature brings about an 
Oxidation and other detrimental effects which 
reduces the quality of the product. In the often 
used sprinkling with water also a perceptible re 
duction of the vitamin C contents of the goods 
takes place, while the goods thereby also will 
take up undesired high contents of water in the 
Subsequent freezing process. 
The present invention provides for preventing 

these drawbacks and is distinguished by the 
goods, after being treated with water or steam 
of about 100° C. are cooled without access of air 
and under vacuum, this being attained by the 
water in evaporating from the Surface of the 
goods exerting a cooling and drying effect On 
same. The vacuum is created automatically by 
effecting a condensation of the water vapour in 
the receptacle, which is attained by arranging 
a preferably water cooled cooling device in the 
receptacle or connected with Same, the device 
thereby condensing the evaporating water. As a 
safety measure a vacuum pump may also be pro 
vided for, which is used in case of minor defects 
in joints and flanges. 

It being of particular importance that the 
water vapour used in heating the goods are prac 
tically air-free, it is preferable to collect the 
condensate from the receptacle formed during 
the cooling process and use it in a renewed heat 
ing operation. 
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I claim: 
ProceSS in pretreating vegetables and fruits 

before freezing, comprising in subjecting the 
vegetables to the action of water or steam of 
about 100° C. in a confined space thereby ex 
pelling the air from the confined space, and 
thereafter cocling the vegetable products in a 
Vacuu:), said vacuum being produced in the con 
fined Space Solely by a condensation of the Water 
Vapor which is present in the confined space and 
by the water evaporated from the surface of the 
vegetable products which during evaporation 
Cools down the vegetable products without access 
of air. 
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